Fried Dill Pickle Spears
House-Made Ranch

Jalapeiio Poppers
Spicy Cream Cheese & Crispy Breading

House-Made Mozzarella Sticks
Marinara Sauce

Nacho Nest

Cheddar Cheese, lettuce, Tomato, Jalapefios,
Olives, Green Onions, Salsa, Sour Cream

& Guacamole

Chicken Quesadillas

Bell Peppers, Tomatoes, Cheddar Cheese,
Cilantro, Green Onions, Sour Cream & Salsa

Baby Gem Caesar

Double Smoked Bacon, Parmesan,
Croutons & House-Made Caesar Dressing
Add Chicken $10

Greek Salad
Cherry Tomatoes, Cucumber, Red Onion,
Black Olives, Feta & Oregano Vinaigretie
Add Chicken $10

$14

$12

$15

$23

$20

$17

$14

All pizzas feature House-Made 00 Flour Dough
and San Mazano Tomato Savce.
Substiture for Gluten-Free Dough $3

Margherita 520
Cherry Tomatoes, Fior Di Latte & Basil

Meat Lover’s 523

Salami, Spicy Soppresatta, Bacon,
Fior Di Latte & Honey Drizzle

Hawaiian S$21
Smoked Bacon, Pineapple, Jalapefios

& Fior Di Latte

Vegetarian 520

Cherry Tomatoes, Red Onion, Bell Peppers,
Mushrooms & Fior Di Latte

Build a Pizza 5§25
Choose 3 toppings:

Protein
Chicken Breast, Pepperoni, Salami,
Spicy Soppresatta, Bacon

Vegetables

Cherry Tomotoes, Bell Peppers,
hMushrooms, Red Onion, Jalapefios,
Pineopple, Black Olives

Choose 1 Cheese
Fiar Di Latte, Shredded Mozzarella,
Shredded Cheddar

FEATURED ITEM

$16

Lettuce, Pickles, Prime Rib Burger &
House-Made Mac Slider Sauce

Plaosa Infom youwr server of any food ollergles or distory resirictions pior o ardaning. & 18% gransty will be odded o povifes of B or more.
Applicoble inxes ome s Pleass enjoy respoasibly. W mserve hie dghtfo enwne the sofe servios of olcobal o ofl guess.

All served with French Fries. Substitute for:
Sweet Potato Fries or Onion Rings $5

Greek Salad $10

Baby Gem Caesar $12

Chicken Club $26
Marinated & Grilled Chicken Breast, Bacon,

Lettuce, Tomato, Guocamole, Garlic Aicli &

Cheddar Cheese

Philly Cheese Steak 534
AAA Roast Beef, Caramelized Onions
& Peppers, Monterey lack & Garlic Aioli

Hot Chicken Sandwich $24
Buttermilk Fried Chicken, Lettuce, Pickles,
House-Made Ranch & Buffale Sauce

Steak & Frites 537

Marinated Flat Iren, Garlic Aicli
& Chimichurri

Chicken Wings
Carrots, Celery & House-Made

Ranch or Blue Cheese Sauce

1LB 521
2LB 529

J&G Combo Platter

Chicken Wings with choice of Sauce, Jalapefio
Poppers, Mac Sliders, Fried Dill Pickle Spears
& House -Made Ranch

1LB 555
2LB 569

Wing Sauces
Frank's RedHot, BEQ, Honey Garlic, Buffalo,
House-Fermented Pineapple Hot Sauce

FEATURED ITEM

$21

Beer-Battered Haddeock Fillet,
Remoulade & Lemon

Build a Burger 525
Choice of Protein
doz AAA Conadian Beef, 6oz Yegan Soy Patty

Choice of Toppings
Lettuce, Tomato, Guacamaole,
Pickles, Onions, Jalapefio

Add Bacon $2.50
Add Cheese $1.50

Ask your sarver for a Gluten-Free Burger Bun

Small large

French Fries 55 S8

Sweet Potato Fries (Chipotle icl] S10 $15
Onion Rings [House-Made Ranch)  $10 $15
Sauces $2.50 EAcH

House-Mads Ranch, Houss-Mads Chipotle Aicli, House-Mads Mac
Slides Sauce, House-Farmanted Pinsappls Het Savce, Guacamals,
Salsa, Sour Cream, BBG, Honey Garlic, Franks's RedH ek, Buffalo

Warm Cookie Skillet 512

Vanilla lee Cream

Basque Cheesecake $12
Cherry Compote

Ice Cream Sundae 512

Vanilla lce Cream, Chocolate Sauce,

Whipped Cream & Sprinkles



Coftfee / Tea

Espresso

Soft Drink

Juice

Gatorade

Cappuccino / Latte

Bottled Water Evian (750 ml)

Sparkling or Flat

——————————————————
Bottled

Domestic Budwaiser

Draught

Michelob Ultra

Mill 5t. Organic
Alexander Keith's IPA
Corona

Stella Artois

Pineapple Ginger Fizz

Pinapple Juice

Club Soda o

Citrus Mint Cooler

Orange Juice, Lime Juice, Honey,
& Mint Leave

Pink Lemonade Spritzer

Fink Lemonade, Lemon Juice, Honey

& Clu

White Glass  Baotle
Vineland Estates $50

Sawvignon Blanc, Ontario

Matto 550
Pinot Grigio, Italy

Gentil Hugel $55

Riesling,/Povilly Fume Blend, Alsace

Red Glass  Baottle
Antinori Péppoli $50

Chianti Classico, Tuscany

Bianchi $80

Cabernet Sauvignon, Paso Robles

Casa Sola $90
Chianti, Tuscany Blend, Alsace

T
Glenlivet

Highland Park 12YR S18
Glenkinchie 12YR S19
Lagavulin 8YR

————————————————————
Bloody Caesar 14 oz S10

Clamata ] e, la basc o,

hire, Salt, Pepper & Calery Salt

Dark ‘N’ Stormy 1% oz 512

Dark Rum, Ginger Beer & Lime Juice

Moijito 14 oz 512
Bocardi Rum, Soda Water, Frash Mint & Whire Sugar
Negroni 14 oz 512
Bostoarer Gin, Campari, Swear Yermowh & Orange Peal

Old-Fashioned 1V oz 515

Bourkson, Bimars, Teaspoon of Sugar, Warer & Orange Pee




